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* NOTICES * 

JPO and NCI PI are not responsible for any 
damages caused by the use of this translation. 

LThis document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The propolis extractives content drink characterized by containing propolis extractives in stability. 

[Claim 2] The propolis extractives content drink according to claim 1 which makes propolis extractives extract solid content and 

contains them 0.001% of the weight or more. 

[Claim 3] The propolis extractives content drink characterized by containing propolis extractives and xanthan gum. 

[Claim 4] The propolis extractives content drink characterized by containing propolis extractives, xanthan gum, and an emulsifier. 

[Claim 5] The propolis extractives content drink according to claim 3 or 4 which contains xanthan gum 0.005 to 0.08% of the 



weight. 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] This invention is a thing about the propolis extractives content drink which contains the propolis 
extractives of a natural product extract component in stability. In more detail It improves water- dispersion [ which was made into 
the trouble at the time of using propolis extractives conventionally ]. Moreover, the secondary precipitation seen during 
prolonged preservation is decreased certainly, and it is related with the new propolis extractives content drink which makes it 
possible to reduce notably the strong stimulus taste in the oral cavity still more peculiar to propolis, and to improve the flavor. 
[0002] 

[Description of the Prior Art] A honeybee is the resinoid stored in a bird box. various components, such as resin, yellow bees 
wax. essential oil. pollen, and flavonoid. are contained in this, and propolis is used for it as a folk-remedies medicine for many 
years. Although various use gestalten are considered when using such propolis conventionally, generally it is used in the form of 
propolis extractives. That is. propolis is the so-called massive object, and, as for the principal component, it is common to be 
used as liquefied propolis extractives which usually extract with the high concentration solution of hydrophilic organic solvents, 
such as ethanol, and are obtained from it being the hydrophobic matter. 

[0003] By the way. it is known that the hydrophobic matter which is the principal component of propolis extractives is the 
flavones aglycon of the central drug effect component of propolis. Although the attempt which uses this as a dnnk component 
etc. was variously performed paying attention to the drug effect component conventionally contained in such propolis extractives, 
if propolis extractives were diluted with water, since a meltable propolis component deposited in an ununiformity and it 
condenses or agglomerated to the hydrophilic organic solvent contained in extractives, it was quite difficult technically to dilute 
and drink-ize this. 

[0004] Moreover, there was a field which does not get used to drink-ization in the point of a flavor, such as a meltable 
component depositing like the case the high concentration solvent and meltable component of propolis extractives not only 
stimulating the tunica mucosa oris, but where propolis extractives were diluted with saliva after intake, and it dilutes with water 
on the occasion of an ingestion, and producing stickiness and giving displeasure into the oral cavity. 

[0005] therefore, in case the active principle of propolis is drink-ized in the fully used form So that it may be equal to a mothball 
further in that it is necessary to improve water-dispersion, without removing the active principle, and the form which maintained 
the physical properties at stability as a drink It must also decrease or prevent certainly that a drink component precipitates 
secondarily, To clear synthetically technical problems, like it is necessary to make coincidence reduce certainly the strong 
stimulus taste in the oral cavity peculiar to propolis, and to aim at an improvement also in the point of a flavor was needed. 
[0006] It is under this situation, the various attempts for solving various kinds of problems which serve as a neck of use of such 
propolis conventionally are performed, and the new use technique of propolis extractives is proposed variously until now. If the 
typical thing is illustrated, after carrying out the dewaxing process of the water-soluble organic solvent extract of propolis, 
manufacturing method (JP.61 -197523.A) ** of the water-dispersion propolis content pharmaceutical preparation characterized 
by crystallization and making it solidify, adding an emulsifier and an anti-oxidant subsequently, and drying is proposed in the 
antimicrobial activity component by the water-soluble excipient, for example. However, since this approach is not used as a drink 
component for the purpose of manufacturing the high water-dispersion propolis content pharmaceutical preparation of 
antimicrobial activity, any reference is not made about the point of a flavor, either. 

[0007] Moreover, as a propolis component content solid state material with water-dispersion [ good ]. and its manufacture 
approach, one or more sorts of sugar chosen from the quality of anhydrosugar and cyclodextrin is made to contain a hydrophilic 
organic solvent meltable propolis component content water solution, it is dehydrated, and manufacture approach ( JP. 4-31 6459 ,A) 
** of the propolis component content solid state material characterized by making it a solid state material is proposed. 
[0008] Moreover, while making into water-soluble high alpha-glucosyl flavones the flavones aglycon which is flavonoid in propolis 
extractives as a manufacturing method of water-soluble propolis pharmaceutical preparation using a glycosyltransferase. 
approach (JP.4-312597.A) ** which uses this for ingesta, an anti-susceptibility disease agent, cosmetics, etc. is proposed. 
However, as for propolis extractives, the component configurations completely differ with natural, even if it does not pass over a 
flavones aglycon for some components of the flavonoid in propolis but takes out only the flavones aglycon concerned, and since, 
as for the propolis extractives whose flavones aglycon which carried out sugar transition is a natural product, the positioning 
differs clearly, the approach concerned differs from the use technique of the propolis extractives itself. 

[0009] moreover . the monohydric alcohol meltable propolis component obtained from the monohydric alcohol extract or this 
monohydric alcohol extract of propolis be make to exist in two or more OH radical content media which homogeneity - dissolve 
or distributed [ stable ] polyol and a fatty acid ester system surfactant and which can carry out hydrogen bond as the propolis 
food constituent using the monohydric alcohol extract of propolis . and its manufacture approach . and manufacture approach 
( JP.4-66544.B ) ** of the propolis food constituent characterize by include the process which carry out mixed stirring be 
propose . However, although it has the description for this approach to remove the alcohol in the propolis extractives obtained 
from a monohydric-alcohol extract, and emulsify it with an emulsifier. the production process was a little complicated and was 
what can be called so to speak very special thing. 

[0010] Moreover, manufacturing method (JP. 5-957 A) ** of the water-soluble propolis pharmaceutical preparation which adds 
propolis to a glycerol, carries out heating stirring as the manufacture approach of water-soluble propolis pharmaceutical 
preparation at 95-160 degrees C. and is characterized by removing insoluble matter at the time of heat is proposed. Although it 
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is used suitable for physic, the charge of makeup, etc. since the propolis pharmaceutical preparation obtained by this approach 
consists of a glycerol extract of propolis extractives, it melts into water well and insoluble matter is not included When it 
originally takes into consideration that the main active principle of propolis extractives is what is contained as ethanol 
extractives, a glycerol extract A mistake is made in becoming and. unlike the so-called use technique of propolis extractives, the 
approach concerned is considered [ the thing of original / presentation / of the extract component /. or ]. 

[001 1] Thus, although the attempt using a propolis component is performed variously conventionally, while being able to use the 
so-called propolis extractives itself in a form as it is About the use technique of the propolis extractives which use the active 
principle of propolis extractives in the form where the outstanding property was fully employed efficiently, as a drink component 
It is hardly proposed until now but improves water-dispersion [ which was made into the trouble at the time of using propolis as a 
drink component conventionally especially ]. Moreover, the secondary precipitation of a drink component seen when a mothball is 
carried out is decreased or prevented certainly. Furthermore, developing the use technique of the new propolis extractives which 
the strong stimulus taste in the oral cavity peculiar to propolis is reduced certainly, and can improve the flavor suited the 
situation currently strongly demanded in this industry. 

[Problem(s) to be Solved by the Invention] While being able to cancel certainly the various troubles that the use technique of the 
conventional propolis extractives sees, based on such a situation, this invention persons in the propolis extractives itself 
Moreover, it improves water-dispersion [ of the propolis extractives at the time of using as a drink component ]. without 
performing any processing. Moreover, the problem of the secondary precipitation of a drink component seen at the time of a 
mothball is solved certainly. Furthermore, the result of having repeated research wholeheartedly for the purpose of developing 
the new method of reducing the strong stimulus taste in the oral cavity, and improving the flavor. By using xanthan gum and an 
emulsifier together with propolis extractives, it finds out that the desired end can be attained and came to complete this 
invention. 

[0013] This invention aims at offering the propolis extractives content drink which made it possible to improve water-dispersion 
[ the ] to a good thing in the propolis extractives itself, without performing any processing. 

[0014] Moreover, conventionally, this invention solves certainly the problem of the secondary precipitation which occurs as an 
unescapable thing at the time of a mothball, and aims at offering the propolis extractives content drink which made it possible to 
enable it to be equal to a mothball. . 
[0015] Moreover, this invention reduces the strong stimulus taste peculiar to the propolis in the oral cavity, and aims at offering 
the propolis extractives content drink which made it possible to improve the flavor. 

[Means for Solving the Problem] This invention for attaining such a purpose consists of technical means of following (1) - (5). 
(1) The propolis extractives content drink characterized by containing propolis extractives in stability. 

[0017] (2) The propolis extractives content drink of the aforementioned (1) publication which makes propolis extractives extract 
solid content and contains them 0.001% of the weight or more. 

[0018] (3) The propolis extractives content drink characterized by containing propolis extractives and xanthan gum. 

[0019] (4) The propolis extractives content drink characterized by containing propolis extractives, xanthan gum. and an emulsifier. 

[0020] (5) The above (3) which contains xanthan gum 0.005 to 0.08% of the weight, or a propolis extractives content drink given in 
(4) 

[0021] Next, this invention is further explained to a detail. This invention relates to the propolis extractives content drink which 
contains propolis extractives in stability, and the propolis extractives content drink characterized by using xanthan gum and an 
emulsifier together in propolis extractives especially. What is equivalent to the extractives or it containing the active principle of 
the propolis obtained by performing extract or processing equivalent to this from the propolis extracted more commercially than 
the blow hole of a honeybee, or its prototype is meant as the propolis extractives as used in the field of [ here ] this invention, 
and if it is the usual propolis extractives, what is equivalent to it, or its prototype, regardless of the class, it can be used suitably. 

[0022] Here, propolis is the aggregate of viscous gum. resin, and perfumed oil. by the honeybee, it is extracted from the bud and 
bark of a tree, is brought back to a bird box. and means other matter and the tarry material which mainly mixed yellow bees wax 
and a salivation object, and was made. Such propolis has pharmacological actions, such as an antibacterial action, virus 
multiplication depressant action, a local-anesthesia operation, anti-inflammatory activity, and an antioxidation operation, and the 
applications, such as fine arts and coating liquid for differentiation goods protection besides drugs, cosmetics, and an eating-and- 
drinking article, are various. The property of such propolis is inconvenient to use it for it. if it remains as it is in water since it is 
poorly soluble, and it cannot demonstrate the effectiveness enough, either. Then, the present condition is organic solvents', such 
as alcohol's, extracting propolis, obtaining a propolis extract generally, and used in the form of this extract, i.e.. extractives. 
[0023] Although what embellished not only the form of propolis extractives but the specific active principle in propolis in various 
forms is conventionally used as described above In this invention, propolis extractives to itself With the propolis extractives as 
used in the field of [ use in a form as it is and ] here therefore, without performing any processing Although descnbed above, the 
extract which extracts propolis with the ethyl alcohol extract which extracts with ethyl alcohol and is obtained, or a food solvent 
equivalent to this, and is obtained especially is raised as a suitable thing. 

[0024] On the other hand, the xanthan gum (Xanthan Gum) used in this invention is known at the northern United-States 
Department-of- Agriculture lab in early the 1960s as natural macromolecule polysaccharide developed in the manufacture 
research process of a dextran. Namely, the microorganism cultured purely. Xanthomonas Polysaccharide will be generated by the 
fungus body cell membrane outer wall if capestris is fermented in the culture medium which used amylolysis objects, such as 
grape sugar and a starch syrup, as the principal component. It is xanthan gum which carried out precipitation separation, and 
dried and ground this polysaccharide in alcohol. 

[0025] The molecule of this xanthan gum consists of a mannose. a glucose, and potassium sodium calcium mixed salt of 
glucuronic acid, and that molecular weight is about 2 million. As a food additive, it is approved in every country in the world 
including the United States, and is raised with FAO/WHO to the direct additive by 10 or less mg/kg of charges of intake in FDA 
of the United States for permission one day at A (1) list. Moreover, it is recognized by natural additives also in Japan and 
independence specification is enacted in Japan Food Additives Association. This xanthan gum is used, in this invention, if it is 
xanthan gum. it can be used regardless of the class and a gestalt. but if it is the thing of not only this but this, and this effect, it 
can be used similarly. 
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[0026] In this invention, 0.01 - 0.03% of the weight of the range is desirable especially preferably 0.005 to 0.08% of the weight as a 
content of the xanthan gum concerned. When there is more effectiveness for not producing secondary precipitation when there 
are few contents of the xanthan gum concerned than 0.005 % of the weight unstably than 0.08 % of the weight, it is too high and 
unsuitable as a drink, and viscosity of a solution cannot attain the desired end and is not desirable. 

[0027] Furthermore, in this invention, although the case where the emulsifier other than xanthan gum is used together is 
included, as an emulsifier in this case, it can perform independent or combining and using from inside of the emulsifier usually 
used, such as natural emulsifiers. such as well-known lecithin, propylene glycol fatty acid ester, a sorbitan fatty acid ester, a 
sucrose fatty acid ester, and a glycerine fatty acid ester. For example, when combining a sucrose fatty acid ester and other 
emulsifiers. it is suitable to use combining a sorbitan fatty acid ester and a glycerine fatty acid ester. As a glycerine fatty acid 
ester said here, the monoglyceride of organic acids, such as a monogiyceride. an acetic-acid monoglyceride. a lactic-acid 
monoglyceride. a citric-acid monoglyceride. a diacetyl tartaric-acid monoglyceride. an acetic acid and a tartaric-acid mixing 
monoglyceride. a tartaric-acid monoglyceride. and a succinic-acid monoglyceride. polyglyceryl fatty acid ester, polyglycerin 
condensation RISHINOREN acid ester, etc. are raised. 

[0028] In this invention. 0.03 - 0.3 % of the weight is desirable especially preferably 0.003 to 0.5% of the weight as a content of 
the emulsifier concerned. When there are few contents of the emulsifier concerned than 0.003 % of the weight, a combined effect 
cannot be expected, but the nasty smell of the emulsifier origin when [ than 0.5 % of the weight ] more occurs again, and it is not 
desirable in flavor. 

[0029] Next, although these xanthan gum independence is used together in the above mentioned propolis extractives in this 
invention, an emulsifier is used together to this and a propolis extractives content drink is manufactured by making it contain 
With the propolis extractives content drink as used in the field of this invention If it is the liquid drink which contains the propolis 
extractives concerned in stability, what kind of thing may be used and especially the class is not limited, but if it is illustrated For 
example, a nourishment strong drink, a soft drink, juice, a fermented milk drink, a carbonated drink, an alcoholic beverage, a tea 
drink, etc. are raised as a suitable thing. 

[0030] Next, the manufacture approach of the propolis extractives content drink of this invention is explained. As propolis 
extractives used by this invention, although it can be used as it is. commercial thing (product made from API), for example. ROYA 
ruby pro etc., etc.. it is also possible suitably to extract and prepare propolis extractives by ethanol from the propolis extracted 
as follows more commercially than the blow hole of a honeybee. That is. it faces enforcing the manufacturing method of this 
invention, propolis is added to the ethyl alcohol of the amount which is sufficient for propolis fully being immersed first, and 
heating stirring is carried out under reduced pressure or ordinary pressure. In this case, more than the amount of 2 double of 
propolis of the amount of ethyl alcohol (weight) is desirable. Heating is 40-80 degrees C preferably under ordinary pressure, and 
the water-soluble useful component of propolis is extracted by ethyl alcohol by stirring gently at the temperature of this range 
for 30 minutes to 2 hours. Padding of propolis is large, or since an extract takes a long time in being very hard, extract time 
amount can be shortened by carrying out the spray of the ethyl alcohol to padding of propolis, carrying out sealing neglect for 
several hours, and making padding soft. 

[0031] Thus, the propolis extractives used by this invention are obtained by extracting the fusibility component of propolis with a 
conventional method using ethyl alcohol, and separating the ethyl alcohol which contains the fusibility component concerned as 
occasion demands from an insoluble component. The propolis extractives content drink of this invention makes the propolis 
extractives concerned extract solid content, and contains them 0.001% of the weight or more. Although it was difficult to 
manufacture conventionally the drink which contains 0.001% of the weight or more of hydrophobic propolis extractives in stability, 
this invention makes it possible to offer the propolis extractives content drink which contains the propolis extractives concerned 
0.001% of the weight or more, and contains this in stability. 

[0032] On the other hand, to the propolis extractives concerned, xanthan gum is added so that the content in a drink may 
become 0.005 - 0.08% of the weight. Namely, dissolve xanthan gum in water with a proper drink constituent, and said propolis 
extractives are added to this. After being filled up with what added water and was further made into the whole quantity after fully 
stirring and mixing and making it homogeneity into containers, such as a glass bottle, a plastics cup. a container made of paper, 
and a can container, 90 degrees C and low-temperature heat sterilization processing of a 10-second about room can be 
performed, and a final product can be prepared. Although much more remarkable effectiveness will be acquired if an emulsifier is 
further used together in this case, the approach of adding an emulsifier in propolis extractives and adding this to the drink 
constituent containing said xanthan gum in this case, is raised as a suitable thing. However, it is possible suitably not only this 
but to add the emulsifier concerned with xanthan gum in the **** aforementioned drink constituent. 

[0033] In this invention, although based on containing the above-mentioned propolis extractives and xanthan gum. and an 
emulsifier in a drink, a proper drink component can be further added to this if needed. In this case, as a component which 
constitutes a drink constituent, proper components, such as saccharides, such as purification honey, anhydrous citric acid, the 
charge of pH adjustment, sucrose, grape sugar, a sorbitol, a maltose, fructose, invert sugar, and a starch syrup, polysaccharide, 
an acidulant. a seasoning, a flavoring, a synthetic sweetner. a vegetable fiber, vegetable extractives, animal extractives, a mineral, 
vitamins, a coloring agent, a preservative, and perfume, can be added additionally. In addition, it is desirable to adjust pH of a 
drink constituent to 3.6-7.0 in this case. 

[0034] The propolis extractives content drink of this invention manufactured as mentioned above It is what is characterized by 
making propolis extractives contain the xanthan gum independence or the xanthan gum, and the emulsifier of said amount of 
specification. By this While making it possible to improve water-dispersion [ which was made into the trouble in the case of using 
propolis conventionally ] to a good thing, without performing any processing to the propolis extractives itself The secondary 
precipitation of a drink component seen at the time of a mothball is decreased certainly, and it makes it possible to make good 
notably the flavor of reduction-ized Perilla frutescens (L.) Britton var. crispa (Thunb.) Decne. for the strong stimulus taste still 
more peculiar to the propolis in the oral cavity. It is the form where such an active principle of propolis was employed efficiently 
as it was. and there is no example which was reported until now according to the place where this invention persons learn the 
approach of reduction-izing certainly the stimulus taste in the oral cavity peculiar to propolis while making it possible to raise the 
availability, and it can be said that it is the new knowledge found out for the first time by this invention persons. In addition, the 
propolis content drink which contains the propolis extractives of this invention in stability is included by the range of the propolis 
content drink of this invention as long as it has the equivalent property similarly manufactured using the thing of not only the 
above-mentioned xanthan gum but the it and this effect. 
[0035] 

[Example] Next, although an example is shown and this invention is explained still more concretely, this invention is not limited to 
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the example concerned. 

Propolis extractives (20% [ of extract solid content ], ethanol 80%) 0.5ml from Brazil was added after dissolving example 1 - 31 
method-of-preparation xanthan gum ("SANESU E-S". San-Ei Gen F.F.I.. Inc. make) 0.005g. 15.0g of purification honey, and 0.05g 
of anhydrous citric acid in 90g of water, stirring mixing was fully carried out water was added further and the whole quantity was 
set to 100ml. This was made into the preservation sample (example 1) for 90 degrees C and 10 seconds and after heating. 
Moreover, similarly, the xanthan gum [ 0.01 g (example 2) and 0.02g (example 3) ] ("SANESU E-S", San-Ei Gen F.F.I.. Inc. make) 
system was also prepared, and it considered as the preservation sample. 

[0036] Moreover, as an example of contrast, propolis extractives (20% [ of extract solid content ], ethanol 80%) 0.5ml from Brazil 
was added after dissolving 15.0g of purification honey, and 0.05g of anhydrous citric acid in 90g of water, stirring mixing was fully 
carried out. water was added further and the whole quantity was set to 100ml. This was made into the preservation sample for 90 
degrees C and 10 seconds and after heating. 

[0037] 2) The evaluation trial was carried out about each item of a dissolution condition, the secondary-about each sample 
prepared with the evaluation test above 1 precipitation at the time of preservation, and flavor. In this case, it evaluated about the 
precipitation condition at the time of saving for two weeks by 37 degrees C of preservation for two weeks at 5 degrees C of 
preservation about the secondary precipitation at the time of preservation. The organoleptics of five panels performed flavor 
again by evaluation of each item observing the appearance with a conventional method, and evaluating it about a dissolution 
condition and the precipitation condition at the time of preservation. 

[0038] 3) The result of the evaluation trial beyond a result is shown in Table 1. In addition, in Table 1, it shows that the amount 
increases, so that the precipitation in the massive object deposit in a dissolution condition and preservation has (much +). The 
stimulus taste in flavor is organic-functions evaluation of five panels, shows the degree of the stimulus taste in the oral cavity, 
and it shows that the strength is increased, so that there is (much +). It was checked by adding xanthan gum that the 
effectiveness which suppresses a deposit of the massive object at the time of the dissolution, and improves water-dispersion 
[ the ], and controls separation of the component under preservation and precipitation is acquired as the examples 1-3 of Table 
1 saw the above result. Furthermore, it was checked that the strong stimulus taste in the oral cavity peculiar to propolis is also 
reduced notably, and can improve the flavor. On the other hand, in the case of the example of a comparison which does not 
contain xanthan gum. such effectiveness was not able to be acquired. 
[0039] 
[Table 1] 
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[0040] The liquid which dissolved 0.05g (HLB15) of sucrose fatty acids ester was added to propolis extractives (20% I of extract 
solid content], ethanol 80%) 0.5ml from Brazil after dissolving example 4-61 method-of-preparation xanthan gum ( SANESU E 
S". San-Ei Gen F.F.I.. Inc. make) 0.005g, 30.0g of purification honey, and 0.05g of anhydrous citric acid in 90g of water, stimng 
mixing was fully carried out water was added further and the whole quantity was set to 100ml. This was made into the 
preservation sample (example 4) for 90 degrees C and 10 seconds and after heating. Moreover, similarly, the xanthan gum [ 0.01 g 
(example 5) and 0.02g (example 6) ] ("SANESU E-S". San-Ei Gen F.F.L. Inc. make) system was also prepared, and it considered 
as the preservation sample. 

[0041] Moreover, the liquid which dissolved 0.05g (HLB15) of sucrose fatty acids ester was added to propolis extractives <ZO% 
[ of extract solid content ], ethanol 80%) 0.5ml from Brazil as an example of contrast after dissolving 30.0g of purification honey, 
and 0.05g of anhydrous citric acid in 90g of water, stirring mixing was fully carried out. and this was made into the preservation 
sample for 90 degrees C and 10 seconds and after heating. 

[0042] 2) The evaluation trial was carried out about each item of a dissolution condition, the secondary-about each sample 
prepared with the evaluation test above 1 precipitation at the time of preservation, and flavor. In this case, it evaluated about the 
precipitation condition at the time of saving for two weeks by 37 degrees C of preservation for two weeks at 5 degrees C of 
preservation about the secondary precipitation at the time of preservation. The organoleptics of five panels performed flavor 
again by evaluation of each item observing the appearance with a conventional method, and evaluating it about a dissolution 
condition and the precipitation condition at the time of preservation. 

[0043] 3) The result of the evaluation trial beyond a result is shown in Table 2. In addition, in Table 2. it shows that the amount 
increases so that the precipitation in preservation has (much +). The stimulus taste in flavor is organic-funcuons evaluation of 
five panels, shows the degree of the stimulus taste in the oral cavity, and it shows that the strength is increased, so that there is 
(much +). Although it was checked by adding an emulsifier that a deposit of the massive object at the time of the dissolution can 
be suppressed as it saw at the above result, it decreased primary precipitation that it will be found out that that solubility 
increases further and it will raise Bx if a deposit of the massive object at the time of melting raises Bx (Brix) in this case, and it 
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turned out that it is effective in keeping a dissolution condition good. Furthermore, it was checked by using xanthan gum together 
that secondary precipitation of the component under preservation can be decreased certainly, and the stimulus taste in the oral 
cavity can be notably reduced also in flavor, and the flavor can be improved. On the other hand, in the case of the example of a 
comparison which does not contain xanthan gum. such effectiveness was not able to be acquired. In addition, when the class of 
emulsifier was changed and having been examined similarly, the almost same result was obtained. 
[0044] 
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[0045] 

[Effect of the Invention] According to this invention, the following effectiveness is acquired about the drink with which this 
invention contains propolis extractives in stability, and the propolis content drink further characterized by containing propolis 
extractives and xanthan gum. and an emulsifier as explained in full detail above. 

(1) It can improve water-dispersion [ the ] to a good thing, without performing any processing to the propolis extractives itself. 

(2) Conventionally, when a mothball is carried out. the seen secondary precipitation can be decreased certainly and the product 
which is equal to a mothball as a drink can be manufactured simple. 

(3) The strong stimulus taste peculiar to the propolis in the oral cavity can be reduced notably, and the flavor can be improved to 
a good thing. 
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TECHNICAL FIELD 



[Industrial Application] This invention is a thing about the propolis extractives content drink which contains the propolis 
extractives of a natural product extract component in stability. In more detail It improves water-dispersion [ which was made into 
the trouble at the time of using propolis extractives conventionally ]. Moreover, the secondary precipitation seen during 
prolonged preservation is decreased certainly, and it is related with the new propolis extractives content drink which makes it 
possible to reduce notably the strong stimulus taste in the oral cavity still more peculiar to propolis, and to improve the flavor. 
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PRIOR ART 



[Description of the Prior Art] A honeybee is the resinoid stored in a bird box. various components, such as resin, yellow bees 
wax, essential oil, pollen, and flavonoid. are contained in this, and propolis is used for it as a folk-remedies medicine for many 
years. Although various use gestalten are considered when using such propolis conventionally, generally it is used in the form of 
propolis extractives. That is. propolis is the so-called massive object and. as for the principal component, it is common to be 
used as liquefied propolis extractives which usually extract with the high concentration solution of hydrophilic organic solvents, 
such as ethanol. and are obtained from it being the hydrophobic matter. 

[0003] By the way, it is known that the hydrophobic matter which is the principal component of propolis extractives is the 
flavones aglycon of the central drug effect component of propolis. Although the attempt which uses this as a drink component 
etc. was variously performed paying attention to the drug effect component conventionally contained in such propolis extractives, 
if propolis extractives were diluted with water, since a meltable propolis component deposited in an ununiformity and it 
condenses or agglomerated to the hydrophilic organic solvent contained in extractives, it was quite difficult technically to dilute 
and drink-ize this. 

[0004] Moreover, there was a field which does not get used to drink-ization in the point of a flavor, such as a meltable 
component depositing like the case the high concentration solvent and meltable component of propolis extractives not only 
stimulating the tunica mucosa oris, but where propolis extractives were diluted with saliva after intake, and it dilutes with water 
on the occasion of an ingestion, and producing stickiness and giving displeasure into the oral cavity. 

[0005] therefore, in case the active principle of propolis is drink-ized in the fully used form So that it may be equal to a mothball 
further in that it is necessary to improve water-dispersion, without removing the active principle, and the form which maintained 
the physical properties at stability as a drink It must also decrease or prevent certainly that a drink component precipitates 
secondarily, To clear synthetically technical problems, like it is necessary to make coincidence reduce certainly the strong 
stimulus taste in the oral cavity peculiar to propolis, and to aim at an improvement also in the point of a flavor was needed. 
[0006] It is under this situation, the various attempts for solving various kinds of problems which serve as a neck of use of such 
propolis conventionally are performed, and the new use technique of propolis extractives is proposed variously until now. If the 
typical thing is illustrated, after carrying out the dewaxing process of the water-soluble organic solvent extract of propolis, 
manufacturing method (JP.61 -197523.A) ** of the water-dispersion propolis content pharmaceutical preparation characterized 
by crystallization and making it solidify, adding an emulsifier and an anti-oxidant subsequently, and drying is proposed in the 
antimicrobial activity component by the water-soluble excipient. for example. However, since this approach is not used as a drink 
component for the purpose of manufacturing the high water-dispersion propolis content pharmaceutical preparation of 
antimicrobial activity, any reference is not made about the point of a flavor, either. 

[0007] Moreover, as a propolis component content solid state material with water-dispersion [ good ], and its manufacture 
approach, one or more sorts of sugar chosen from the quality of anhydrosugar and cyclodextrin is made to contain a hydrophilic 
organic solvent meltable propolis component content water solution, it is dehydrated, and manufacture approach ( J P, 4- 3 16459, A) 
** of the propolis component content solid state material characterized by making it a solid state material is proposed. 
[0008] Moreover, while making into water-soluble high alpha-glucosyl flavones the flavones aglycon which is flavonoid in propolis 
extractives as a manufacturing method of water-soluble propolis pharmaceutical preparation using a glycosyltransf erase, 
approach (JP.4-31 2597.A) ** which uses this for ingesta. an anti-susceptibility disease agent, cosmetics, etc. is proposed. 
However, as for propolis extractives, the component configurations completely differ with natural, even if it does not pass over a 
flavones aglycon for some components of the flavonoid in propolis but takes out only the flavones aglycon concerned, and since, 
as for the propolis extractives whose flavones aglycon which carried out sugar transition is a natural product, the positioning 
differs clearly, the approach concerned differs from the use technique of the propolis extractives itself. 

[0009] moreover , the monohydric alcohol meltable propolis component obtained from the monohydric alcohol extract or this 
monohydric alcohol extract of propolis be make to exist in two or more OH radical content media which homogeneity - dissolve 
or distributed [ stable ] polyol and a fatty acid ester system surfactant and which can carry out hydrogen bond as the propolis 
food constituent using the monohydric alcohol extract of propolis . and its manufacture approach , and manufacture approach 
( JP.4-66544.B ) ** of the propolis food constituent characterize by include the process which carry out mixed stirring be 
propose . However, although it has the description for this approach to remove the alcohol in the propolis extractives obtained 
from a monohydric-alcohol extract, and emulsify it with an emulsifier. the production process was a little complicated and was 
what can be called so to speak very special thing. 

[0010] Moreover, manufacturing method (JP. 5-957 A) ** of the water-soluble propolis pharmaceutical preparation which adds 
propolis to a glycerol, carries out heating stirring as the manufacture approach of water-soluble propolis pharmaceutical 
preparation at 95-160 degrees C. and is characterized by removing insoluble matter at the time of heat is proposed. Although it 
is used suitable for physic, the charge of makeup, etc. since the propolis pharmaceutical preparation obtained by this approach 
consists of a glycerol extract of propolis extractives, it melts into water well and insoluble matter is not included When it 
originally takes into consideration that the main active principle of propolis extractives is what is contained as ethanol 
extractives, a glycerol extract A mistake is made in becoming and. unlike the so-called use technique of propolis extractives, the 
approach concerned is considered [ the thing of original / presentation / of the extract component /, or ]. 

[0011] Thus, although the attempt using a propolis component is performed variously conventionally, while being able to use the 
so-called propolis extractives itself in a form as it is About the use technique of the propolis extractives which use the active 
principle of propolis extractives in the form where the outstanding property was fully employed efficiently, as a drink component 
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It is hardly proposed until now but improves water-dispersion [ which was made into the trouble at the time of using propolis as a 
drink component conventionally especially ]. Moreover, the secondary precipitation of a drink component seen when a mothball is 
carried out is decreased or prevented certainly. Furthermore, developing the use technique of the new propolis extractives which 
the strong stimulus taste in the oral cavity peculiar to propolis is reduced certainly, and can improve the flavor suited the 
situation currently strongly demanded in this industry. 
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EFFECT OF THE INVENTION 



[Effect of the Invention] According to this invention, the following effectiveness is acquired about the drink with which this 
invention contains propolis extractives in stability, and the propolis content drink further characterized by containing propolis 
extractives and xanthan gum. and an emulsifier as explained in full detail above. 

(1) It can improve water-dispersion [ the ] to a good thing, without performing any processing to the propolis extractives itself. 

(2) Conventionally, when a mothball is carried out. the seen secondary precipitation can be decreased certainly and the product 
which is equal to a mothball as a drink can be manufactured simple. 

(3) The strong stimulus taste peculiar to the propolis in the oral cavity can be reduced notably, and the flavor can be improved to 
a good thing. 
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TECHNICAL PROBLEM 

[Problem(s) to be Solved by the Invention] While being able to cancel certainly the various troubles that the use technique of the 
conventional propolis extractives sees, based on such a situation, this invention persons in the propolis extractives itself 
Moreover, it improves water-dispersion [ of the propolis extractives at the time of using as a drink component ]. without 
performing any processing. Moreover, the problem of the secondary precipitation of a drink component seen at the time of a 
mothball is solved certainly. Furthermore, the result of having repeated research wholeheartedly for the purpose of developing 
the new method of reducing the strong stimulus taste in the oral cavity, and improving the flavor, By using xanthan gum and an 
emulsifier together with propolis extractives, it finds out that the desired end can be attained and came to complete this 
invention. 

[0013] This invention aims at offering the propolis extractives content drink which made it possible to improve water-dispersion 
[ the ] to a good thing in the propolis extractives itself, without performing any processing. 

[0014] Moreover, conventionally, this invention solves certainly the problem of the secondary precipitation which occurs as an 
unescapable thing at the time of a mothball, and aims at offering the propolis extractives content drink which made it possible to 
enable it to be equal to a mothball. 

[0015] Moreover, this invention reduces the strong stimulus taste peculiar to the propolis in the oral cavity, and aims at offering 
the propolis extractives content drink which made it possible to improve the flavor. 
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MEANS 



[Means for Solving the Problem] This invention for attaining such a purpose consists of technical means of following (1) - (5). 
(1) The propolis extractives content drink characterized by containing propolis extractives in stability. 

[0017] (2) The propolis extractives content drink of the aforementioned (1) publication which makes propolis extractives extract 
solid content and contains them 0.001% of the weight or more. 

[0018] (3) The propolis extractives content drink characterized by containing propolis extractives and xanthan gum. 

[0019] (4) The propolis extractives content drink characterized by containing propolis extractives, xanthan gum. and an emulsifier. 

[0020] (5) The above (3) which contains xanthan gum 0.005 to 0.08% of the weight, or a propolis extractives content drink given in 
(4). 

[0021] Next this invention is further explained to a detail. This invention relates to the propolis extractives content drink which 
contains propolis extractives in stability, and the propolis extractives content drink characterized by using xanthan gum and an 
emulsifier together in propolis extractives especially. What is equivalent to the extractives or it containing the active principle of 
the propolis obtained by performing extract or processing equivalent to this from the propolis extracted more commercially than 
the blow hole of a honeybee, or its prototype is meant as the propolis extractives as used in the field of [ here ] this invention, 
and if it is the usual propolis extractives, what is equivalent to it, or its prototype, regardless of the class, it can be used suitably. 

[0022] Here, propolis is the aggregate of viscous gum. resin, and perfumed oil, by the honeybee, it is extracted from the bud and 
bark of a tree, is brought back to a bird box, and means other matter and the tarry material which mainly mixed yellow bees wax 
and a salivation object, and was made. Such propolis has pharmacological actions, such as an antibacterial action, virus 
multiplication depressant action, a local-anesthesia operation, anti-inflammatory activity, and an antioxidation operation, and the 
applications, such as fine arts and coating liquid for differentiation goods protection besides drugs, cosmetics, and an eating-and- 
drinking article, are various. The property of such propolis is inconvenient to use it for it, if it remains as it is in water since it is 
poorly soluble, and it cannot demonstrate the effectiveness enough, either. Then, the present condition is organic solvents', such 
as alcohol's, extracting propolis, obtaining a propolis extract generally, and used in the form of this extract, i.e.. extractives. 
[0023] Although what embellished not only the form of propolis extractives but the specific active principle in propolis in various 
forms is conventionally used as described above In this invention, propolis extractives to itself With the propolis extractives as 
used in the field of [ use in a form as it is and ] here therefore, without performing any processing Although described above, the 
extract which extracts propolis with the ethyl alcohol extract which extracts with ethyl alcohol and is obtained, or a food solvent 
equivalent to this, and is obtained especially is raised as a suitable thing. 

[0024] On the other hand, the xanthan gum (Xanthan Gum) used in this invention is known at the northern United-States- 
Department- of- Agriculture lab in early the 1 960s as natural macromolecule polysaccharide developed in the manufacture 
research process of a dextran. Namely, the microorganism cultured purely. Xanthomonas Polysaccharide will be generated by the 
fungus body cell membrane outer wall if capestris is fermented in the culture medium which used amylolysis objects, such as 
grape sugar and a starch syrup, as the principal component. It is xanthan gum which carried out precipitation separation, and 
dried and ground this polysaccharide in alcohol. 

[0025] The molecule of this xanthan gum consists of a mannose, a glucose, and potassium sodium calcium mixed salt of 
glucuronic acid, and that molecular weight is about 2 million. As a food additive, it is approved in every country in the world 
including the United States, and is raised with FAO/WHO to the direct additive by 10 or less mg/kg of charges of intake in FDA 
of the United States for permission one day at A (1) list. Moreover, it is recognized by natural additives also in Japan and 
independence specification is enacted in Japan Food Additives Association. This xanthan gum is used, in this invention, if it is 
xanthan gum. it can be used regardless of the class and a gestalt. but if it is the thing of not only this but this, and this effect, it 
can be used similarly. 

[0026] In this invention. 0.01 - 0.03% of the weight of the range is desirable especially preferably 0.005 to 0.08% of the weight as a 
content of the xanthan gum concerned. When there is more effectiveness for not producing secondary precipitation when there 
are few contents of the xanthan gum concerned than 0.005 % of the weight unstably than 0.08 % of the weight, it is too high and 
unsuitable as a drink, and viscosity of a solution cannot attain the desired end and is not desirable. 

[0027] Furthermore, in this invention, although the case where the emulsifier other than xanthan gum is used together is 
included, as an emulsifier in this case, it can perform independent or combining and using from inside of the emulsifier usually 
used, such as natural emulsifiers. such as well-known lecithin, propylene glycol fatty acid ester, a sorbitan fatty acid ester, a 
sucrose fatty acid ester, and a glycerine fatty acid ester. For example, when combining a sucrose fatty acid ester and other 
emulsifiers. it is suitable to use combining a sorbitan fatty acid ester and a glycerine fatty acid ester. As a glycerine fatty acid 
ester said here, the monoglyceride of organic acids, such as a monogiyceride. an acetic-acid monoglyceride. a lactic-acid 
monoglyceride. a citric-acid monoglyceride. a diacetyl tartaric-acid monoglyceride, an acetic acid and a tartaric-acid mixing 
monoglyceride. a tartaric-acid monoglyceride. and a succinic-acid monoglyceride. polyglyceryl fatty acid ester, polyglycerin 
condensation RISHINOREN acid ester, etc. are raised. 

[0028] In this invention. 0.03 - 0.3 % of the weight is desirable especially preferably 0.003 to 0.5% of the weight as a content of 
the emulsifier concerned. When there are few contents of the emulsifier concerned than 0.003 % of the weight a combined effect 
cannot be expected, but the nasty smell of the emulsifier origin when [ than 0.5 % of the weight ] more occurs again, and it is not 
desirable in flavor. 
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[0029] Next although these xanthan gum independence is used together in the above mentioned propolis extractives in this 
invention, an emulsifier is used together to this and a propolis extractives content drink is manufactured by making it contain 
With the propolis extractives content drink as used in the field of this invention If it is the liquid drink which contains the propolis 
extractives concerned in stability, what kind of thing may be used and especially the class is not limited, but if it is illustrated For 
example, a nourishment strong drink, a soft drink, juice, a fermented milk drink, a carbonated drink, an alcoholic beverage, a tea 
drink, etc. are raised as a suitable thing. 

[0030] Next, the manufacture approach of the propolis extractives content drink of this invention is explained. As propolis 
extractives used by this invention, although it can be used as it is. commercial thing (product made. from API), for example. ROYA 
ruby pro etc.. etc., it is also possible suitably to extract and prepare propolis extractives by ethanol from the propolis extracted 
as follows more commercially than the blow hole of a honeybee. That is. it faces enforcing the manufacturing method of this 
invention, propolis is added to the ethyl alcohol of the amount which is sufficient for propolis fully being immersed first, and 
heating stirring is carried out under reduced pressure or ordinary pressure. In this case, more than the amount of 2 double of 
propolis of the amount of ethyl alcohol (weight) is desirable. Heating is 40-80 degrees C preferably under ordinary pressure, and 
the water-soluble useful component of propolis is extracted by ethyl alcohol by stirring gently at the temperature of this range 
for 30 minutes to 2 hours. Padding of propolis is large, or since an extract takes a long time in being very hard, extract time 
amount can be shortened by carrying out the spray of the ethyl alcohol to padding of propolis, carrying out sealing neglect for 
several hours, and making padding soft. 

[0031] Thus, the propolis extractives used by this invention are obtained by extracting the fusibility component of propolis with a 
conventional method using ethyl alcohol, and separating the ethyl alcohol which contains the fusibility component concerned as 
occasion demands from an insoluble component. The propolis extractives content drink of this invention makes the propolis 
extractives concerned extract solid content, and contains them 0.001% of the weight or more. Although it was difficult to 
manufacture conventionally the drink which contains 0.001% of the weight or more of hydrophobic propolis extractives in stability, 
this invention makes it possible to offer the propolis extractives content drink which contains the propolis extractives concerned 
0.001% of the weight or more, and contains this in stability. 

[0032] On the other hand, to the propolis extractives concerned, xanthan gum is added so that the content in a drink may 
become 0.005 - 0.08% of the weight. Namely, dissolve xanthan gum in water with a proper drink constituent, and said propolis 
extractives are added to this. After being filled up with what added water and was further made into the whole quantity after fully 
stirring and mixing and making it homogeneity into containers, such as a glass bottle, a plastics cup, a container made of paper, 
and a can container, 90 degrees C and low-temperature heat sterilization processing of a 10-second about room can be 
performed, and a final product can be prepared. Although much more remarkable effectiveness will be acquired if an emulsifier is 
further used together in this case, the approach of adding an emulsifier in propolis extractives and adding this to the drink 
constituent containing said xanthan gum in this case, is raised as a suitable thing. However, it is possible suitably not only this 
but to add the emulsifier concerned with xanthan gum in the **** aforementioned drink constituent. 

[0033] In this invention, although based on containing the above-mentioned propolis extractives and xanthan gum. and an 
emulsifier in a drink, a proper drink component can be further added to this if needed. In this case, as a component which 
constitutes a drink constituent, proper components, such as saccharides, such as purification honey, anhydrous citric acid, the 
charge of pH adjustment, sucrose, grape sugar, a sorbitol, a maltose, fructose, invert sugar, and a starch syrup, polysaccharide, 
an acidulant. a seasoning, a flavoring, a synthetic sweetner. a vegetable fiber, vegetable extractives, animal extractives, a mineral, 
vitamins, a coloring agent, a preservative, and perfume, can be added additionally. In addition, it is desirable to adjust pH of a 
drink constituent to 3.6-7.0 in this case. 

[0034] The propolis extractives content drink of this invention manufactured as mentioned above It is what is characterized by 
making propolis extractives contain the xanthan gum independence or the xanthan gum, and the emulsifier of said amount of 
specification. By this While making it possible to improve water-dispersion [ which was made into the trouble in the case of using 
propolis conventionally ] to a good thing, without performing any processing to the propolis extractives itself The secondary 
precipitation of a drink component seen at the time of a mothball is decreased certainly, and it makes it possible to make good 
notably the flavor of reduction-ized Perilla frutescens (L) Britton var. crispa (Thunb.) Decne. for the strong stimulus taste still 
more peculiar to the propolis in the oral cavity. It is the form where such an active principle of propolis was employed efficiently 
as it was. and there is no example which was reported until now according to the place where this invention persons learn the 
approach of reduction-izing certainly the stimulus taste in the oral cavity peculiar to propolis while making it possible to raise the 
availability, and it can be said that it is the new knowledge found out for the first time by this invention persons. In addition, the 
propolis content drink which contains the propolis extractives of this invention in stability is included by the range of the propolis 
content drink of this invention as long as it has the equivalent property similarly manufactured using the thing of not only the 
above-mentioned xanthan gum but the it and this effect. 
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EXAMPLE 




[Example] Next, although an example is shown and this invention is explained still more concretely, this invention is not limited to 
the example concerned. 

Propolis extractives (20% [ of extract solid content ]. ethanol 80%) 0.5ml from Brazil was added after dissolving example 1 - 31 
method-of-preparation xanthan gum ("SANESU E-S", San-Ei Gen F.F.I.. Inc. make) 0.005g, 15.0g of purification honey, and 0.05g 
of anhydrous citric acid in 90g of water, stirring mixing was fully carried out. water was added further and the whole quantity was 
set to 100ml. This was made into the preservation sample (example 1) for 90 degrees C and 10 seconds and after heating. 
Moreover, similarly, the xanthan gum [ 0.01 g (example 2) and 0.02g (example 3) ] ("SANESU E-S". San-Ei Gen F.F.I.. Inc. make) 
system was also prepared, and it considered as the preservation sample. 

[0036] Moreover, as an example of contrast, propolis extractives (20% [ of extract solid content ]. ethanol 80%) 0.5mi from Brazil 
was added after dissolving 15.0g of purification honey, and 0.05g of anhydrous citric acid in 90g of water, stirring mixing was fully 
carried out. water was added further and the whole quantity was set to 100ml. This was made into the preservation sample for 90 
degrees C and 10 seconds and after heating. 

[0037] 2) The evaluation trial was carried out about each item of a dissolution condition, the secondary-about each sample 
prepared with the evaluation test above 1 precipitation at the time of preservation, and flavor. In this case, it evaluated about the 
precipitation condition at the time of saving for two weeks by 37 degrees C of preservation for two weeks at 5 degrees C of 
preservation about the secondary precipitation at the time of preservation. The organoleptics of five panels performed flavor 
again by evaluation of each item observing the appearance with a conventional method, and evaluating it about a dissolution 
condition and the precipitation condition at the time of preservation. 

[0038] 3) The result of the evaluation trial beyond a result is shown in Table 1. In addition, in Table 1, it shows that the amount 
increases, so that the precipitation in the massive object deposit in a dissolution condition and preservation has (much +). The 
stimulus taste in flavor is organic -functions evaluation of five panels, shows the degree of the stimulus taste in the oral cavity, 
and it shows that the strength is increased, so that there is (much +). It was checked by adding xanthan gum that the 
effectiveness which suppresses a deposit of the massive object at the time of the dissolution, and improves water-dispersion 
[ the ], and controls separation of the component under preservation and precipitation is acquired as the examples 1-3 of Table 
1 saw the above result. Furthermore, it was checked that the strong stimulus taste in the oral cavity peculiar to propolis is also 
reduced notably, and can improve the flavor. On the other hand, in the case of the example of a comparison which does not 
contain xanthan gum, such effectiveness was not able to be acquired. 
[0039] 
[Table 1] 
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[0040] The liquid which dissolved 0.05g (HLB15) of sucrose fatty acids ester was added to propolis extractives (20% [ of extract 
solid content ], ethanol 80%) 0.5ml from Brazil after dissolving example 4-61 method-of-preparation xanthan gum ("SANESU E- 
S", San-Ei Gen F.F.L, Inc. make) 0.005g. 30.0g of purification honey, and 0.05g of anhydrous citric acid in 90g of water, stirring 
mixing was fully carried out water was added further and the whole quantity was set to 100ml. This was made into the 
preservation sample (example 4) for 90 degrees C and 10 seconds and after heating. Moreover, similarly, the xanthan gum [ 0.01 g 
(example 5) and 0.02g (example 6) ] ("SANESU E-S". San-Ei Gen F.F.I.. Inc. make) system was also prepared, and it considered 
as the preservation sample. 

[0041] Moreover, the liquid which dissolved 0.05g (HLB15) of sucrose fatty acids ester was added to propolis extractives (20% 
[ of extract solid content ]. ethanol 80%) 0.5ml from Brazil as an example of contrast after dissolving 30.0g of purification honey, 
and 0.05g of anhydrous citric acid in 90g of water, stirring mixing was fully carried out. and this was made into the preservation 
sample for 90 degrees C and 10 seconds and after heating. 

[0042] 2) The evaluation trial was carried out about each item of a dissolution condition, the secondary-about each sample 
prepared with the evaluation test above 1 precipitation at the time of preservation, and flavor. In this case, it evaluated about the 
precipitation condition at the time of saving for two weeks by 37 degrees C of preservation for two weeks at 5 degrees C of 
preservation about the secondary precipitation at the time of preservation. The organoleptics of five panels performed flavor 
again by evaluation of each item observing the appearance with a conventional method, and evaluating it about a dissolution 
condition and the precipitation condition at the time of preservation. 

[0043] 3) The result of the evaluation trial beyond a result is shown in Table 2. In addition, in Table 2. it shows that the amount 
increases, so that the precipitation in preservation has (much +). The stimulus taste in flavor is organic-functions evaluation of 
five panels, shows the degree of the stimulus taste in the oral cavity, and it shows that the strength is increased, so that there is 
(much +). Although it was checked by adding an emulsifier that a deposit of the massive object at the time of the dissolution can 
be suppressed as it saw at the above result, it decreased primary precipitation that it will be found out that that solubility 
increases further and it will raise Bx if a deposit of the massive object at the time of melting raises Bx (Brix) in this case, and it 
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turned out that it is effective in keeping a dissolution condition good. Furthermore, it was checked by using xanthan gum together 
that secondary precipitation of the component under preservation can be decreased certainly, and the stimulus taste in the oral 
cavity can be notably reduced also in flavor, and the flavor can be improved. On the other hand, in the case of the example of a 
comparison which does not contain xanthan gum. such effectiveness was not able to be acquired. In addition, when the class of 
emulsifier was changed and having been examined similarly, the almost same result was obtained. 
[0044] 
[Table 2] 
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[Translation done.] 
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